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3 cups flour 

Y cup sugar 

3⁄4 teaspoon salt 

1% cups whole eggs 

1 ounce (2 tablespoon) fresh yeast 

⁄2 cup butter, softened to room temperature 


W Preparation 
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1. Preheat oven to 100°F 


2. In a mixing bowl, combine flour, sugar, salt, eggs 
and fresh yeast. 


3. Mix in a stand mixer fitted with a hook attachment 
until a ball of dough is formed, then mix at high 
speed until the dough comes off the sides of the 
mixing bowl. 


4. At low speed, add butter until incorporated. 
Let the dough rest in the refrigerator for 2 hours. 


5, Form balls of dough in two different sizes - some 
of approximately 1⁄4 cup (2 oz.), and some of 
approximately 1/8 cup (1 oz.) 


6. On a sheet pan, place a 2 oz. ball of dough to form 
Mickey's face and two1 oz. balls of dough to 
make the ears. 
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MICKEY CONCHITA RECIPE 
(MEXICAN SWEET BREAD) 
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Topping: 

1 cup shortening 
1 cup sugar 

1% cups flour 
Food Coloring 
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7. Mix shortening, sugar and flour. Add your favorite 
color of food coloring by drops until the topping is 
the color desired. 


8. Spread topping on top of the conchas and make 
decorative lines with a table knife. 


9. Place the conchas in the preheated 100°F oven for 
30 to 40 minutes to allow dough to rise. 


10. Preheat oven to 375°F 


11. Bake conchas at 375°F for 15 minutes or until light 
golden brown. 


12. Let cool and enjoy! 
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